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The derivatized hexane extracts of 50 flour samples of various cultivars belonging to a different cereal (wheat, barley, oat, rye, triticale, corn, spelt) and pseudocereal species (amaranth, buckwheat) were subjected to a GC-MS analysis. The lipid components detected in particular flour samples (fatty acids and non-saponifiable compounds: phytosterols, alpha-tocopherol, squalene) were coded using binary system, to signify the presence (“1”) or the absence (“0”) of the particular component. Applying chemometric tools (cluster analysis and principal component analysis) to GC-MS data in binary form the classifications and groupings of flour samples according to the corresponding botanical origin were obtained. The results show that it is possible to differentiate samples of cereal and pseudocereal flour, in a simple and rapid way, excluding the application of analytical standards (typically used in this kind of analysis) and quantitative determinations of profiling lipid components. The results are applicable in the quality assurance of mixed flour on the market, considering the increased popularity of their usage in human nutrition.
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